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10 1'HE IOWA HOMEMAKER 
Unit 
Kitchens 
By 
Florence E. Busse 
Professor 
Household Science 
"llTE MUST have another room," in-
Vl sisted the classifying officer. 
The foods and nutrition department of 
Iowa State college had outgrown its 
four laboratc;ries.) The fifth room, a 
new research laboratory, frowned upon 
undergraduate activity during its few 
free hours, and even with the other 
laboratories in use from eight until five 
o'clock, using the noon hour, the stu-
dents could not be accommodated. For-
tunately our need was recognized and 
a room made available for a new food 
laboratory. 
Given a room 24x48 feet to make into 
a new laboratory, the first question was, 
"What is our greatest need?" The next 
question, "How can we equip a labora-
tory to best fill that need?" That great-
est need seemed to be a room for teach-
ing our meal planning classes given in 
the senior year. 
There was the appreciation of the 
fact that our students should have an 
opportunity to be so trained that they 
could undertake intelligently and skill-
fully meal preparation in the home. 
/ The teachers in education had repeat-
edly impressed on our minds that a la-
boratory to be successful must duplicate 
the conditions of the home and that the 
more nearly a laboratory approached the 
conditions of a good home, the more de-
sirable it was. Since we have not set 
for ourselves one kitchen which above 
all others is most desirable it was 
suggested that the arrangement and 
equipment in each kitchen might vary 
somewhat so that with a· plan for pro-
gression the students might learn thru 
experiment the general arrangement, 
fuel or equipment they liked best. / 
The west room which we had chosen 
had an unattractive cement floor which 
we were sure would be difficult to keep 
clean. Ease of care as well as attrac-
tiveness made us choose a floor dupli-
cating that of our hall- terrazo in black 
"Small unit kitchens were built on the north and south of the room." 
and white. The base board was made 
continuous from the floor so we are pro-
tected from the itinerant mapper. 
Full leng!th windows gave splendid 
west light. But the room had also 
south and north windows. Small unit 
kitchens were built on the south ancl 
north ends of the room. The twenty-four 
feet of width was divided into three 
parts and the length of each kitchen 
was set at twelve feet . An 8xl2 foot 
kitchen gives a room of desirable size. 
Each kitchen was separated from the 
others by a macolite partition, six feet 
high and about eight inches thick. This 
'gives us six kitchens. 
Each kitchen has its own stove, its 
own sink, its own working table and 
cupboards. In order to give variety, one 
kitchen has an electric stove, four oth-
ers have gas stoves, each a different 
make, and the sixth kitchen has an oil 
stove which will be used in turn by 
each girl so that she may understand 
its manipulation and care. 
The sinks, too, vary slightly in height. 
There is one thirty-four inches high, an· 
other thirty~five inches and four are 
thirty-six inches high. Each kitchen is 
equipped with a standard make of alum-
inum or enamel ware. When the student 
has completed her course she should 
have decided what make she prefers. 
Care is taken to make her thoughtful 
of the various kinds of equipment which 
she uses but no plan is made to influence 
her in her choice. 
The center portion of the room meas-
ures about 2.5x24 feet. Here plain tables 
and chairs enameled in a blue green 
color, selected by the art department, 
offer a pleasing contrast to the attrac-
tive grey painted walls and white enam-
eled woodwork. 
"It seems like a home kitchen," said 
one senior. Ideally, perhaps each girl 
might work in a kitchen alone but the 
cost of instruction will not permit such 
a plan so three students use each kitch-
en. Their group (at one of the six 
tables) may be enlarged when the meal 
is served in the dining room center. 
When the sketches were being made to 
arrange plans for our new laboratory va-
rious schemes were studied. Salesman 
for home economic desks showed suc-
cessful arrangements used in labora-
tories they had equipped. There were 
many interesting layout. One city had a 
standard plan having twelve regularly 
equipped desks and three unit kitchens 
in each of which four girls worked. But 
our plan is primarily for college girls 
who have previously set up for them-
selves standards for products and who 
have a chance in these kitchens to pre-
pare an entire meal of foods whose prep-
aration they understand. Occasionally 
the class problems have been so ar-
ranged that one girl prepares and serves 
an entire meal to the others in her group. 
This gives opportunities for a careful 
study of the management problem. The 
girls enjoy this responsibility tho . class-
mates are harsh critics. 
We feel that this l~boratory must 
surely satisfy the requirements set down 
by the Vocational Board for a good labor-
atory: 
(1) 'l'o establish good American stand-
ards of home life which includes 
the proper plan for location, ven-
tilation, lighting, plumbing and fin-
ishing. 
(2) That proper instruction and prac-
tice in the preparation of home 
meals will be given. 
(3) That opportunity will be afforded 
for the study of managerial and 
management problems. 
From the remarks of the students we 
realize that they are already conscious 
of the problems of the homemaker and 
are finding opportunity for the solution 
of some questions, in these kitchens. 
